Food Safety Newsletter

May, 2016

TIP OF THE MONTH: FOOD SAFETY
TRAININGS
consumer ADVISOrY:

*KIDS MENUS SHOULD NOT Have a consumer Thurs. 6/28/16
1:30-3:30pm
aDvIsory on THem. FOOD FOT CHILDIeN musT
BE COOKeD COMPLETELY MeeTinG aLL
COOKING TemPerarure requirements.

City Hall rm. 211

Please RSVP to
asullivan@newtonma.gov if you or
your employees would like to come

Food Grading Update

Here's how grades looked in the month of May:

What were some commonly cited
Average Grade: 360 violations in the month of May?
(90% Superior!) :
1. Proper Cold Holding Temperatures

_ 2. In use utensils properly used and
Grades Received:

stored
Superior: 22 3. Packaged and Unpackaged foods-
Excellent: 10 Separation, Packaging and Segregation
Fair: 3 4. Food storage containers labeled with

common name of food
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Get your restaurant in shape for the summer Of May"

weather! Here are a few common food safet
problems that come with the warmer weather
and some tips to avoid them.

* Keep accurate cooling logs:
Check internal temps and
temps of food in every

refrigeration unit once every 4

hours.

* Designate specific employees
to monitor refrigeration
temperatures on a regular
schedule.

*If a unit is not working properly,
take corrective action such as:
calling a repair company, set up
an ice bath, etc...




